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Effect of temperature on the current 
decrease. 
: GPT sensor . pH. 7 . O; f I ow rate of 
sample sol ution. O . 8 ml /min; 
fl ow rate of s ubs tra te sol utl on. O . 6 
ml/min; sample volume. 10 p I (O 5 
units) . 
: GOT sensor . pH. 7. 8; f I ow rate of 
sol ution. 0.2 
of substrate flow ra e solution. 
0.08 ml/min: sample volume. 10 p l 
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